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composition optimization, leading to reduction the neg-ative alcohol effects on the body.Even in some cases to provide some useful dietary 
properties (within the components extension for the be- 
nefit of food containing healthy nutrients) [2-4].
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tive stress, shows that exposure to prednisone 50 mg/kg, which was administered to mice intraperitoneally for 
Table 1
EXPOSURE EXPERIMENTAL GROUPSThe substance that was injected Dose, g/kg Term, dayAnimals of intact control
Purified water 15 14Beer is produced by classical techno
Beer with an extract of pine needles
Animals with experimentally reproduced oxidative stress
Purified water 15 14Beer is produced by classical techno
Beer with an extract of pine needles
Table 2
THE CONTENT OF THE ANTIOXIDANT-MARKERS 
IN MICE LIVER HOMOGENATE AFTER 14 DAYS 
INTRAGASTRIC ADMINISTRATION BEVERAGES 
STUDIED IN TERMS OF MODELING OXIDATIVE 








The activity of catalase 
(mmol/min∙d)
Groups of animals intact control
9.8 ± 0.8 6.2 ± 0.6 13.2 ± 0.4 6.1 ± 0.8
11.8 ± 0.5* 9.4 ± 0.7* 12.4 ± 1.2 3.6 ± 1.1*
9.2 ± 0.9 6.9 ± 0.3 13.6 ± 1.5 5.6 ± 0.8
Groups of animals with simulated pathology
21.4 ± 1.9 16.8 ± 0.9 5.6 ± 0.5 2.1 ± 0.4
26.5 ± 1.5* 19.1 ± 1.2* 4.2 ± 0.8* 1.8 ± 0.6
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14 days, the animals formed persistent breach notable 
anti-oxidative system in liver tissue. All indices of anti- 





























duct and is an important advantage when implementing a drink to mass production.
Results of the researc of influence of beer with an 
extract of pine needles in acute pathological conditions 












les on the properties of beer in acute pathological condi-tion shows that consumption of this product instead of 
beer produced by classical technology capable of reducing 
oxidative effect of the alcohol on the brain. However, the 






















RESULTS OF THE RESEARCH OF INFLUENCE  
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